(i9)ttt#j^Mf3T*f}f®ll! 

(43) SES^Bia 
2004 ^12 ^23 H (23.12.2004) 




PCT 



(10) SBS^BfiS# 
WO 2004/110163 Al 



(5i) m&¥f¥t#m 7 : 

(21) I^tHIM: 

(22) m&mmB: 

(25) gfgaJBB<&BI§: 

(26) g[g^iaa)»iS: 

(30) Sftfil^r-^: 
$$B@2002-211845 



A23J3/16, A23L 1/305 
PCT/JP2003/009282 
2003 R22 B (22.07.2003) 

2002 £ 19 B (19.07.2002) JP 



(71) 



(72) 
(75) 



>S**3££*t (FUJI OIL COMPANY, LIMITED) [JP/JP]; 
=T542>0086*llEiS*BEm4'AKffi't>S«2Ta 1 § 
5 Osaka (JP). 

(ISHIKAWA,Masahiro) [JP/JP]; T 598-8540 rfcBEJft & 

Brrt Osaka (JP). S« (BABA,Toshimitsu) [JP/JP]; 
T 598-8540 *BSJft Ifelfrfi tt^Bl 1 
S&ftst-fett BRm^SIBfrrt Osaka (JP). f53<fi @£ 
(OKAJIMA,Tetsuhiko) [JP/JP]; T 598-8540 *HEJff 



BrW Osaka (JP). SIS (HIROTSUKA,Motohiko) 
[JP/JP]; T 598-8540 XWLfc j&ttlfm tt^BJj 1 S* * 
" Sift fcS £tt Em^SIBr^ Osaka (JP). 

(81) (Blfy: AE, AG, AL, AM, AT, AU, AZ, BA, BB, 

BG, BR, BY, BZ, CA, CH, CN, CO, CR, CU, CZ, DE, DK, 
DM, DZ, EC, EE, ES, FI, GB, GD, GE, GH, GM, HR, HU, 
ID, IL, IN, IS, KE, KG, KP, KR, KZ, LC, LK, LR, LS, LT, 
LU, LV, MA, MD, MG, MK, MN, MW, MX, MZ, NO, NZ, 
OM, PH, PL, PT, RO, RU, SC, SD, SE, SG, SK, SL, TJ, 
TM, TN, TR, TT, TZ, UA, UG, US, UZ, VC, VN, YU, ZA, 
ZM, ZW. 

(84) ftfem fl£«;: ARIPO 4#lt (GH, GM, KE, LS, MW, MZ, 
SD, SL, SZ, TZ, UG, ZM, ZW), i-7v7f$lf (AM, 
AZ, BY, KG, KZ, MD, RU, TJ, TM), 3 — P V '$ft¥t 
(AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR, GB, 
GR, HU, IE, IT, LU, MC, NL, PT, RO, SE, SI, SK, TR), 
OAPI *$tt (BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, 
ML, MR, NE, SN, TD, TG). 

— aB5ias«^» 

QtPCTlHd v h(D#IIlc$§«£;h,Tl*£ rzi-KiB§i§ 



(54) Title: PROCESSED SOYBEAN -CONGLYCININ PROTEIN 



(57) Abstract: By heating a solution or a paste containing soybean 0 -conglycinin protein under acidic conditions, it becomes 
^t" possible to provide soybean & -conglycinin protein in which high hydration properties and high viscosity thereof causing problems 
2 in processing it into various food products or taking it have been improved 

0(57) sib *a:iS-3>^ | J^->fc^a^^t^?SJa*fc^±^-x h£®teT-caa&-r£;z ticj:y. m*tz&s* 



WO 2004/110163 



CT/JP2003/009282 



m m m 

jjpx^n^c^aiS-n > ^ u >- n > a 

5 &mftm 
10 nm&rn 

(AOYAMA, Biosci.Biotechnol. Biochem. , Vol.65, No. 5, 
1071-1075 2001 ^#|H§ 2002-114694) . £ CD £ 5 & jS - 

20 jin^T#< co^t*^^$nTv^^\ ti 

Jc£ D /3 - n >^ u 5^— > K: * tf S 3 - 

n >^D sr:>fcA>e*, E*J> IftfU 3-fc- 

* u -^-moftwfo, Km/*—* # 

25 6, 1 71, 6 4 0 Bl) o 



WO 2004/110163 



CT/JP2003/009282 



b & Bg© £ * £ *t|M <h jft * #Hi*M:? > A 8 * RTH mmWLWi 
20 £KS*'I4 (pH5. 8~pH6. 2) T 12(TCEU:©iraLT 10 #^±iP^b 
^^©7K^MKtt*afcl?*r*tt«^«rlBie 59-25650 OtSJtA) iC 

-ra**£K»fcs. *fctww©xittA'r«, w^^m^m 



WO 2004/110163 ^»CT/JP2003/009282 



b O o 

is "*f8W#&tt, i3- 3>^U i/^>fcA,e»*©?S57K 

site* wtttt&gfe#*r^<*ftw&afefc«i*, sfc&AfB 

(E>7j<te^i&Xte^-X h £»teTfc;»V>TJna&*r s - 

tKR 0tt&afc*T?*, inn:, gnt^t<ft 



WO 2004/110163 ^»CT/JP2003/009282 



t # e> n i £ n ^ # - n ^- >fc^alS:W 
(i) /3- n >^u >tc/u&&^tsmmx\z^-x 

( 2 ) tttetf* pH3. 5-6.0 -C&2>m$tm 1 IB«<D^?ifeo 
io (3) #nf^ 75 < €£D^< 160tJ: D fg V^^Tfr 5 if 

^ i tBifcoi^&o 

(4) Efttiftft©i)|$^ 70^J^TTa5§» 1 
Tb^. 3f2«O^^T#e>n^: 3- n > U ~> > *t A, 6 o 
( 5 ) if ^ 4 mm<D j3- 3>^U5/:n>;^fi£^ty 

15 tp n D. 



3§ 0J £ HI t* £ «> © ft & <£> ^ MS 

*3S9IK:43V>T/3- n>^U^— M <£> *J # '14 <z> 

a^tt»««c*« 7S t** 7S tfufv >t:^I«l:ffi^ 



WO 2004/110163 



'CT/JP2003/009282 



*5£WT?m^% P- n >^U >£^6te^ Thanh& 
Shibasaki (D^m ( J . Agr i c. Food Chem. , 24, 1 17 1976) 

55-124457 ^&m) , # ;^ >- v a t © ^jstt * mm t %> ft 

10 Mm 48-56843 ^-^fg) , pH • < * >3&gET © tfF 

© it V>*5fl!Jl (#H8BS 49-31843 -^&#ft • 

#IH0H 58-36345 • #IU§¥ 5-43597 , ^tt 

nmtm.7tM&mm*?z>frm& (#mbs 61-187755 

e>#^)3- 3 >4fU ^~>&/ue (Breeding Science, 
50, 101, 2000 ^ US 6, 171, 640 Bl) £ ffl V> £ £ £ %> T? 

(SAITO, Biosci. Biotechnol. Biochem. , Vol.65, No. 4, 
884-887 2001) , ^Ifc fa £ £^ tT * pH3. 8- 6. 8 Id 

&^t, 30~75°c fc jnffib&&te#is*r 5 

fc^^fi^O j3- 3>^iJ'/- >fcA,fi (W0 02/28198 Al) 



WO 2004/110163 



'CT/JP2003/009282 



ojfg^-r ^Stiotfe <kH (#gg 2002-328243) „ ^ 

s « ^ - x h ^ pH3.5 -6.o <Dm^T^inm-r a c t 

3-3 '>-><!)^*jft"C*5 pH4. 5-5.0 

KliftVi p H^TjPit^iiO^f < iTtl.o ^oT, 
JDl»aaEKl%>tt^*r**« PH3.8 -5.8 flrfcl pH4.0- 
15 5.6 <h, ^ittJ&UDI£lbfci3-n>^iJy 

75^^ 0 ffi Vififl! , T?*n««k < > ft * b < « 85*0 
20 ^_b, * 6 b < » 95X:^_hT$>So iN 

3a«Kli«VifflLftTjinflft*rs 21 £teHffll$Tte&< > 160 
8F*L<fcV>. Sfc* *#te©teT» pH i:MOBf(: 



WO 2004/110163 



'CT/JP2003/009282 



0£?£b<te 5—15%, L < 5~10%T&£o 

fcilfcteinSlfc&oijni^ * fi ^ © in i # ffl Ji ic & s » -a- 

10 II^^^lTfe, ft«bT#&n5te*#tej3- 3> 

->j^e«> £©J;3fcbT«ttT^©;()nf*&frta& 
V^-grte, (pH7.0) («ifc) ^ 90% 

&k:J;t>*te (pH7.0) mt&*X<Z>&M&& 10%&sTLU 

0- 3>^U'>->fcA;atlTfflV^O«»*fflfiln?* 



WO 2004/110163 



'CT/JP2003/009282 



8 

£o fib, fl£*amfcb& 0- n >^u i/n>£^tm 

— X h ft PH6.0 V h±\Z IT, ftfiT? Jn*k 
T&3o JP^^^^IO HTST> UHT MS^Tff °D Z. t.WV 

i5 >&A,e©4>tt (pH7.o) auK*-?©**?*^ 70%j^t 

40X&±* ^^U<« 60*£*_h, Jc D£?£ L < 70%^± 

t-rsEtT?* /3- 3>^u >'->*%}m£<m'&x\z 



WO 2004/110163 



'CT/JP2003/009282 



10 c£-e#sn*. ^+fcjs-=i>^y^>^a* so mm%u 

£ b < « 30 «£ 0 b < 40 S«£U£> iS -3 > tf 

eio^fr^^^coinx^b^ViiS-n^^u^—^fe 



WO 2004/110163 



'CT/JP2003/009282 



10 

^i±tj&mv, mm±%&%. r>» £b< m 

t^i$J:<t§f:fe}:, 20 SMK^Jh, £F£ b < « 30 

(Dtz/v&mnt^v 70 n^±^^ 

15 mm. a.m, mmuEG> 

- 1—, urn, ata, 

25 §, 



WO 2004/110163 



'CT/JP2003/009282 



11 

4» 20 mm%&±, l < » 30 nm±> 

< « 40 mm%&±&mm'T?&2>o fa^^^sH'&i-^) 

JS #« "Pi IB T? * s . fcjEb, »^b©ft-&^ttinixbfc'b 



WO 2004/110163 



'CT/JP2003/009282 



12 

Z. t^nltgT^^o 

[HIM] 

iH*«iiitsns , b©Ttta:vs. 

: i fis%®*»«& pH7.o * 

il^Ct^ >/X^»Kl»*r« 8, 000GT 5 # W © 3fc to # 

io * SDS- # U T ^ U )V T ^ F t ^ t I ; Laemmli 
(Nature, 227, 680 1970) <D^m\zm~3 % 5* Jl^m 10-20% 

M go 

* 7>f ; Alii Mohamed £> (Cereal Chemistry, 
15 63, 475-478 1986) \Z mM V XMM V fc . 

* * n ;* ^$J# ; ^llM^il^tT^ DU^M • ;* ^ 

y -;i/(Z)^^^ mmtt. 2 : o £50 fl&jn*., i60°c^ 

(S P E^2p) : _kfB<D SDS-^ U T ^ 5 F 

20 *^^lfrT#Sn£:$cIJi/\ 0 ^ — >^7>^h^- ^ — T 

25 ffl.mmfejjm\z, z\ti^^\zTm\z^T^o\z, m& 

tSil^^fafi ( SAM0T0, Biosci.Biotechnol. 



WO 2004/110163 



'CT/JP2003/009282 



13 

Biochem., Vol.62, No. 5 935-940 1998) (Difetllfe 
To 

&fc/vmm&M?ET%r£tb, s p Em& zmm^^tch 
&n<Dm*M3\ ^fc^t^fc^fi \ztt-rzmmt inai 

io 1fIEM^ (K) = (100 (%) — ?U*?mfr (%) *10) * 
A (%) /100 

* 7kmQ &(Dmfi& : 500ml — # — 20 < C<D7jc 300g 
£A:ft> * 2 & ^ > mWtW 1 ? (35mm(*;*)X7.5mm(ft)) 
£JJH>T 300rpm L fc^HT^ b /3 - 

15 U zs~>Bfo 9g £«nb, 5 ^'^tt^o -€-05^ 16 ;* y 

v- ;x o f& vmc & , * £ £ \z & o x It v> J: 3^ o Tc & - 

&<> 1/4*^©^^^ (©) , l/4^2/4*iCDi^?: 
20 (O) , 2/4-3/4 5fcm<Dm&%: (A) % 3/4^±^ (X) 

1 

25 cD^mzR (sot:) ^jn*., m.m\zx phs. 3 kiwse t, 30 # 



WO 2004/110163 



'CT/JP2003/009282 



14 

TpH5.5};llb, rtyT-j&^'bfrMm (3,000G) T?3B 

fofrMVfrom'bfrMmomwLMmn 45<c #jfi-e&o fc 0 
8unit mm<D7«( tphytase 

5 NOVO LJ ) ££Px., 50X:\ZT 15 #K®#3ft$Q.&£fTV>, 
J£(D'& 20t:#jfiST^^b, iftflfcteT pH4.9 fcWSEb, 

©tfc**— F (WO 02/28198 Al <D^m) . 

- Hia 5 «a*<o*T?*iKflsu 6.7%) , ier 

10 ttV — ^, ^fcMt^ffl^T pH3.3, 3.8, 4.0, 5.0, 
5.5, 5.8, 6.0, 7.0 65^, 85^, lOOO, X 

« 140*0 7? 10 #^(DjPf^^n,3S^ff Vi, ^-(D^H:% K:^^ 

15 (1) ©£#T?Jn*&bT#fc 0- 3 >^U 

fc/ufi^*© PH7.0 ©(t»tt»**T?©»#* (X) . 



( 1 ) 





pH3. 
3 


pH3. 
8 


pH4. 
0 


pH5. 
0 


pH5. 
5 


pH5. 
8 


pH6. 
0 


pH7. 
0 


65 


X 
(99) 


X 
(98) 


X 
(93) 


X 
(85) 


X 
(88) 


X 
(93) 


X 
(96) 


X 
(99) 


85 

<C 


X 

(98) 


X 
(92) 


O 
(66) 


© 
(37) 


O 
(62) 


X 
(86) 


X 
(94) 


X 
(99) 


100 


X 
(98) 


X 
(82) 


O 
(66) 


© 
(22) 


© 
(38) 


O 
(60) 


A 

(70) 


X 
(99) 


140 

0 


X 
(98) 


A 

(68) 


O 
(56) 


| © 
(10) 


© 
(30) 


O 
(58) 


A 

(67) 


X 
(99) 



WO 2004/110163 




'CT/JP2003/009282 



5 T 75r£Di^V^^TjDif&T£££k:£D^#i^ 70%^ 

to/3- ^ >^u i^>£^a#t#£n£<> 

2 

mmmi tmmizmmvtzi&,7 ^ ^>m<d & - ^ > ? 

^^V-^^ffl^T pH & 5.5 iCHiSbT 

notT io ®m(DMmmm&ff~z>rzo -eoD^, ns^h 

D — ;i/ (URSCHEL LABORATRIES, INCiO £ffi^T£Dfc 
3IJflSI£^5£L, ^ttV-^^ffi^T pH £ 6.0 

is t 142^-? i ®>m<DMm®im&ft ^,m.%\zmmnm^x 
<Dp- n>^iji/->igs 93%, pH7.o -c&mm^tf 

34*7? & -Dtzo 

20 MMffl 3 (mm) 

(@^#^* 6.75*0 , n&V-y&m^T pH € 5.5 \zm 
ItT 120tT lOf HOiDi^frofe. ^Ot, n^y 
25 hD-j|/ (URSCHEL LABORATRIES, INC.SO ^^V^T^U 
)«lfll&£$&5£L, ^tty-^^ffiV>T pH £ 6.0 fc^S 



WO 2004/110163 



'CT/JP2003/009282 



16 

X j3- 3 >tfV ->->fcA;fiC!)<»* (T-l ; pH7.0 t©^ 
fl¥3£te 38%) # £> n & T-l 32 g&<hS^«i 68 

0. 2 fi*%<£>^7 — # 15 SB £ A* 

f-2ow m-ummmm^^tm) 3§&> i^w^ 

*it i IB, ^7^w ; e>#^ 0.5 ^x>m 1 SB^in*., 

fHfe«teTl&& 20mm <D^m (1.7g/«[) £S$lgbfCo # 

*S K <ffc L <Z> & (mmfiSm 6.7%) , ttttinafc&fTfr 
TtfttV — ^&/BV>T PH7.0 JCpMbfeo tf> ^te IrJ $1 

15 tz/um(DB* (C-l ; PH7.0 X<DmM^fc 99%) £#fc„ 
^n^O^T IWHtiCIt^ 20mm 0$feH! & W» b * 

a ± © *§ * «k ik jjnxb^jS- n >£f u S' — >*jsv> 

20 tlfc o 

25 (0 7£##» 6.7%) , tfttV — ^*/BV>T PH £ 5.8 \zm 
III 120tT 10 #raCDjP^^n.S«:ff -Dfco ^r<DWi. 3 



WO 2004/110163 



'CT/JP2003/009282 



17 

$yhD-Jl/ (URSCHEL LABORATRIES, INC. M) *J%^X 
(IZUMI FOOD MACHINERY CO., LTD. §5L 150kgf/cm 2 ) 

^xmm^^mtv, ift&v-y&m^x ph £ 6.0 \zm 
5 in 142^1? i ®m<Dtnmmm*ft ^.•m-zizmm&m 

ITJ3- n >^U z/~>rz/u&<DBm (T-2 ; pH7.0 (7) ^ 
^^^©i&fi^te 68*) £#fco #e>tlfc T-2 £fc 
te^JS^J 3 "C#^tTfcC-l © >^U z/ ~ ^ ft Aj & & 

903&, ^$f9SS, nnyf^i^^^^Mf:, 

aS^SkiS) © 4 M*%7j<^^ 10 t ITf 

fco loog (D7j<^#e>nfeyn^-r >n*7&— 5g ^sda., 

20 ^^^15 JtiClfrtl^q 

T-K C-K £fcte T-l t C-l © 1 : 1 70 ffi £ S 

5^25^, © DiftS'-Xn^/^^— 5 WfrSfcS^ 
y ^X£=* ^1t~fcJn*_, Jfc#Ufc#67K*lfc*K: 200 

25 ##Jb, \S0^\zM$f-£nf£&frM% T?NBfc**fcT 6 # 
IW in lfcU»ffc; A& 50 < CCD^®^#TT 3 ftM 



WO 2004/110163 




'CT/JP2003/009282 



ZiMU, T-l T-l t C-l <D 1 : 1 m&to&m^lt 

feCDT^S^: H^^ttfc^,-^ C-l 

/hSjfco&Ofcttb, T-l <h C-l <D 1 : 1 M^^J^m^fc 
feJfittaflEfcMMbbfc. *«5tt. T-l <£: C-l ©1:1 

^p d p jcjnx s tt z> \z mm t & & **jfijtt* 
20 -r^ c t^nrtit^^o 



WO 2004/110163 




'CT/JP2003/009282 



m * <d m m 

£ ft T "C im lift 3 £ £&<&WLftZ> iOX^tlfe 3- 3 

2. pH3.5-6.0T**»^3S 1 IB«©«jfiffi. 

3. £aHft9^ 75 < C«fc0 1ft< 160*0 J: t)«Vi*ilETff 

g i mmvmm&o 

PP o 



INTERNATIONAL SEARCH REPORT 



Interarooi 



nal application No. 
PCT/JP03/09282 



A. CLASSIFICATION OF SUBJECT MATTER 
Int. CI 7 A23J3/16, A23L1/305 



According to International Patent Classification (IPC) or to both national classification and IPC 
B. FIELDS SEARCHED '. 

Minimum documentation searched (classification system followed by classification symbols) 
Int. CI 7 A23J3/16, A23L1/305 



Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched 



Electronic data base consulted during the international search (name of data base and, where practicable, search terms used) 
JSTPLUS ( JOISEasy) 



C. DOCUMENTS CONSIDERED TO BE RELEVANT 



Category* 



Citation of document, with indication, where appropriate, of the relevant passages 



Relevant to claim No. 



X 



P,X 



RENKEMA J. M.S. et al . , 'The effect of pH on heat 
denaturation and gel forming properties of soy 
proteins', Journal of Biotechnology, 2000, Vol.79, 
No. 3, pages 223 to 230 

JP 11-308969 A (Fuji Oil Co., Ltd.), 
09 November, 1999 (09.11.99), 
Full text 
(Family: none) 

JP 2002-238442 A (Fuji Oil Co., Ltd.), 
27 August, 2002 (27.08.02), 
Full text 
(Family: none) 



1-5 



1-5 



1-5 



|~x] Further documents are listed in the continuation of Box C. 



| | See patent family annex. 



Special categories of cited documents: 
document defining the general state of the ait which is not 
considered to be of particular relevance 

earlier document but published on or after the international filing T 
date 

document which may throw doubts on priority claim(s) or which is 
cited to establish the publication date of another citation or other T 
special reason (as specified) 

document referring to an oral disclosure, use, exhibition or other 
means 

document published prior to the international filing date but later 



later document published after the international filing date or 
priority date and not in conflict with the application but cited to 
understand the principle or theory underlying the invention 
document of particular relevance; the claimed invention cannot be 
considered novel or cannot be considered to involve an inventive 
step when the document is taken alone 

document of particular relevance; the claimed invention cannot be 
considered to involve an inventive step when the document is 
combined with one or more other such documents, such 
combination being obvious to a person skilled in the art 
document member of the same patent family ' 



Date of the actual completion of the international search 
27 October, 2003 (27.10.03) 


Date of mailing of the international search report 

11 November, 2003 (11.11.03) 


Name and mailing address of the ISA/ 

Japanese Patent Office 

Facsimile No. 


Authorized officer 
Telephone No. 



Form PCT/ISA/210 (second sheet) (July 1998) 



INTERNATIO: 



SEARCH REPORT 




Internauonal application No. 

PCT/JP03/09282 



C (Continuation). DOCUMENTS CONSIDERED TO BE RELEVANT 



Category* 



Citation of document, with indication, where appropriate, of the relevant passages 



Relevant to claim No. 



PETRUCCELLI S. et al . , 'Soy Protein Isolate 
Components and Their Interactions 1 , J.Agric.Food 
Chem., 1995, Vol.43, No. 7, pages 1762 to 1767 

NAGANO, T. et al., 'Dynamic Viscoelastic Study on 
the Gelation Properties of p-Conglycinin-Rich and 
Glycinin-Rich Soybean Protein Isolates 1 , J.Agric. 
Food Chem., 1996, Vol.44, No. 11, pages 3484 to 
3488 

PUPPO M.C. et al., 'Structural Properties of 
Heat-Induced Soy Protein Gels As Affected by 
Ionic Strength and pH', J.Agric.Food Chem., 
1998, Vol.46, No. 9, pages 3583 to 3589 



1-5 



1-5 



1-5 



Form PCT/ISA/210 (continuation of second sheet) (July 1998) 



mmm^r tct/j P03/0 9282 



Int. Cl. 7 A23J3/16, A23L1/305 



m&zft^itM'mft®- mm&mm (ipo) 

Int. Cl. 7 A23J3/16, A23L1/305 



JSTPLUS (JOI SEa s y) 



RENKEMA J M S et al. ' The effect of pH on heat denaturation a 
nd gel forming properties of soy proteins' , Journal of B 
iotechnology, 2000, Vol. 79, No. 3, pages 223 to 230 



X 



PX 



JP 11-308969 A (^ZlMtft^^tt) 
1.0 9, (7r5!J-^L) 



1 9 9 9. 1 



JP 2002-23844J2 A (^frM^W^.^±) 
2. 0 8. 2 7, (7 7 5!)-*t) 



2 0 0 



1-5 



1-5 



1-5 



ha 

r l j mftm3Lm\z.mm*mm-r z> xffix\*.m<DXWw&n 

xm m#*tH-) 
roj RSiasw^ mm. m^m^ms.-r?>xm 
rpj mmtamsmx. ^mm&^m^mmt^tam 



TTJ H^WISHXfi^B^^^^^^-efcoT 

tyj mzm&v&zxm-e&^x, mmxmtm<oisi 
r&j m-^T^byr^v-xm 



2 7. 10. 0 3 



mmM<o%VfiRu&xft 
a*m<&&iT (isa/j p) 

mM&Jtl 0 0-89 1 5 



4C 



■J 



8 8 2 7 



03-3581-1101 3 4 0 2 



i^PCT/ISA/2 10 ®2-i-i?) (1 998^7^) 



T/JP03/0 9 2 8 2 



c m%) 



Hit-*-* 



PETRUCCELLI S et al. ' Soy Protein Isolate Components and T 
heir Interactions' , J. Agric. Food Chem. , 1995, Vol. 43, No. 7, p 
ages 1762 to 1767 

NAGANO T et al. ' Dynamic Viscoelastic Study on the Gelation 
Properties of $ -Conglycinin-Rich and Glycinin-Rich Soybean 
Protein Isolates' , J. Agric. Food Chem. , 1996, Vol. 44, No. 11, 
pages 3484 to 3488 

PUPPO M C et al.' Structural Properties of Heat-Induced Soy P 
rotein Gels As Affected by Ionic Strength and pH" , J. Agric. 
Food Chem. , 1998, Vol. 46, No. 9, pages 3583 to 3589 



1-5 



1-5 



HlsSPCT/ 



ISA/210 (12-5-^©^) (1 9 9 8*F7J?) 



